Traditionally, Bresaola is produced with whole beef muscles, coated with salt and spices, stuffed into casings and then dried for 4-8 weeks. Bresaola is generally considered safe. However, despite the effectiveness of Hurdle Technology, the presence of pathogens in meat products like Bresaola is still of concern. According to Canadian Food Inspection Agency, facilities which use beef in dry meat products must demonstrate 5-log reduction of E. coli (Ec) and Salmonella spp. (Ss) before sale. Additionally, also Listeria monocytogenes (Lm) is also of great concern for all Ready to Eat products, like Bresaola, that may be classified in risk categories (Category 1 and Category 2 with two subgroups 2A and 2B) based on the health risk Lm poses if present in the food. Therefore, the objectives of this study were to validate the process of beef Bresaola to achieve 5 log reduction in Ec and Ss. and to classify the product according to the risk category for Lm during the shelf life 
